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Mutton Cauliflower 

Ingredients: 

Mutton s\ 
Cauliflower (only flowers) 
Red chilli powder 
Turmeric powder 
Garlic/ginger paste 
Onions (finely cut) 4 
Ginger (finely cut) 

Fresh coriander (finely cut) I bunch + ! > 

sprinkling 

Small green chillies (whole) 4 
Hot water 2 cups 

Salt to taste 

oil ^ojm 1 CU P 

Method: } \> 

♦ Cook mutton, water, onions, ginger/gorlic, red 
chillies, turmeric and solt till tender, 

♦ Add cauliflower; fry; add remaining ingredients; fry 
lightly; keep on dum. 

♦ Dish out; sprinkle coriander; serve. 
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Fried Chicken 

Ingredients: 





4 : 

cup 
2 cups 

1/2 CUp 

Vi cup 
1 tsp 
1 tsp 
1 tsp 
1 tbsp 
1 tbsp 
x h tbsp' 
to taste 
J^Jor frying 

as accompaniment 



Method: ?^\> 

Mix mayonnaise, red chillies / mustard powder, garlic, 
sugar, black pepper, cornflour, flour, baking powder 
and salt in a bowl. 

Coot breast pieces first with mayonnaise, then eggs 
and finally breadcrumbs. 

Heat oil in a frying pan; fry breast pieces golden one 
of a time, fram bath sides; dish out with potatoes. 



Chicken breasts 
Mayonnaise 
Breadcrumbs 
Eggs (beaten) 
Cornflour 
Refined flour 
Mustard powder 
Baking powder 
Sugar 

Garlic paste 
Red chillies (crushed) 
Black pepper (crushed) 
Salt 

Oil 

Potatoes (fried) 
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Mutton 
Lemon juice 
Onions (finely cui) v 1 
Green chillies 
Yogurt | whipped); 
Turmeric powder 
Garlic/ginger paste 
Black pepper (crushed) 
Ginger (finely cut) 
Hot water 

soit A\fK & t 

Oil 

<> 



1° /?$r 

Vi cup 
1 tsp 



2 tbsp + for sprinkling 
x h cup 
to taste 
1 cup 



Method^ 7 

• Heat oil i in a pot; fry onions galden. 

■ Add mutton, ginger/garlic, turmeric, and salt; cook till 
dry. 

• Add woter; cook till meat is tender; add yogurt cook 
till oil separates. 

• Add pepper, green chillies, ginger and lemon; keep on 
dum; dish out. 

• Garnish with ginger; serve. 
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Gram Flour Rofiyan (tortillas) 



Ingredients: 

Gram Hour (sieved) <^^m 
Whole-wheat flour (sieved) 
Mint (chopped) 
Red chilli powder 
Fresh coriander (chopped) 
Cumin seeds 
Green chillies (chopped) 
Salt 

Clarified butter 



.1 kg w 
1 bunch 

y2tbs P y 

1 bunch 

Wtsp 




4 

to taste 
Vz cup 



Method; 

Mix all ingredients except clarified butter; knead with 
lukewarm water into dough slightly harder than normal 
dough; set aside for a little while. 
Roll out into small tortillas; roast on an iron griddle from 
both sides; remove. 

Apply clarified butter on top; serve hot. 
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Sugar 2 cups + 1 tbsp 

Orange food coloring a pinch 1 

Pistachios (boiled and peeled) •15' 

Almonds (bailed and peeled) ,1 5 

Clarified butter 2 cups 

Sterling silver leaves far garnishing 

Method: 

Mix cardamoms and 1 tbsp sugar; grind. 

Mix eggs with dried milk, sugar, faad colour and 

cardamoms; beat with an electric beater; add clarified 

butter. 

Fry in a wok while stirring vigorously. 

When clarified butter begins to separate fry lightly till 

well mixed; dish aut. 

Garnish with almands, pistachios and silver leaves; 
serve. 
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Upside-dowi 

Ingredients: 

Chicken mince 
Posto (boiled) 
Spinoch (chapped) 
Potatoes (chapped) 
Carrots (chopped) 
Copsicum (copped) 
French beons (chopped) 
Block pepper (crushed) 
Garlic/ginger (chopped) 
Oregano 

Tomotoes (chopped) 
Tomoto ketchup 
Red chilli powder 
Mazzarella cheese (grated) 

Eggs 



250 grams 
2cups^ 
1 00 grams 

9, 





Stbsp 
to taste 

3 tbsp + far brushing 
for garnishing 



Flour 
Salt 
Butter 

Carrots (finely cut) 

Method: ; v 

♦ Melt butter in a pot; add mince, ginger/gorlic; fry. 

♦ Add tomatoes, potatoes, carrots, capsicum, spinoch, 
french beans, ketchup, red chillies, oregono, posta, 
block pepper, ond salt; cook for a few minutes ond 
remove from flame. 

♦ Add cheese and eggs; brush butter on a Pyrex dish; 
sprinkle flour on top; odd mince. 

♦ Boke in a pre- heated oven to 200°C for 1 5 minutes; 
remove; invert Pyrex dish on a serving dish, and 
remove the Pyrex dish. 

♦ Gornish posto with carrots; serve. 
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Meat with Onion and Olives^ 

Ingredients: 




'A kg: 
4 



rams 




Mutton 

Onions (finely cut) 
Yogurt (whipped) 
Bay leaves 

Dried round, red chillies^ 
Green chillies (whole)''l 
Ginger/garlic (chopped)' 1 
Cinnamons 
Cloves (powdered) 
Nutmeg and mace 
Cardamoms 
Black pepper (whole) 
Olives 
Salt 
Oil 

Method: 

Heat oil tn.q pot; try onians 
spices. 

When smell .emerges odd meat; fry; add gorlic/ginger, 
and yogurt; fry. 

Add water and coak till meat is tender. 

Add green chillies, olives ond salf; cook till oil 

separates; dish out and serve. 




ltsp 

Vi cup 
to taste 
V2 cup 



colour chonges; add all 
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earned Fish 

Ingredients: 

Fish (whale) . I'/Vkg 

Cornflour /% tbsp 

Gorlic paste % tbsp 

Tolhar chilli powder A tbsp 
Dried round chillies (powdered)^ 2 tbsp 



2 tbsp 
Vi tsp 
1 tsp 
1 tsp 

1 tsp ' 
Vi cup 
to taste 

2 tbsp 

. for decoration 



Turmeric powder 
Coram seed (powdered) 
Hot spices powder 
Cumin seeds (crushed) 
Mustord seeds (crushed) 
Lemon juice 

Solr 

Olive oil 
Lettuce leaves 
Fresh carionder, ginger 
(finely cut) ^1 

Method: f'^) 4 - 

Moke cuts on. fish' with knife; marinate with lemon juice, 

gorlic ond.sglt; set oside for 1 5 minutes. 

Mix remaining ingredients in o bowl; coot fish 

thoroughly with the batter, 

Wrap fish in on oluminum foil; steam for 20 - 25 

minutes. 

Decorate dish with lettuce; ploce fish an top; gornish 
with corionder and ginger; serve. 




to 



r spnn 



kling 



J>r,^s J/' 



r t *• I t 



MAS ALA £^ KITCHEN 



WWW:PAKSOGIETY€OM 




FOR PAKISTAN 



PAKSOOElYl f PAKSOi:^ 




Grilled Chicken Bails with Red Sauce 

Chicken balls ingredients: 



SOW 




1 0 cloves 
Vtsp > 
1 tsp, r 

v \l. CUp 

5 

4 sticks 

Vfe tsp 

to taste 
far frying 




for piercing 

4 tbsp 
'2 tbsp 
2 tbsp 
Vi cup 
2 tbsp 




Chicken mince 

Eggs 

Garlic (chopped) 
Black pepper (crushed) 
While pepper powder 
Breodcrumbs 
Green chillies 
Spring onions 
Chinese salt 
Salt 
Oil 

Green chillies, cucumber, 
tamotoes, lemans 

Sauce Ingredients: 

Red souce 
Lemon juice 
Honey 

Chicken stock 

• Chop chicken,boll ingredients in o chopper; shope into 
small balls. Pierce o spring onion pieces, meotbolls, 
followed by onother spring onion onto wooden skewers. 

• Heat little oil in a frying pan; fry skewers from oil sides; 
dish out. 

• Heat ail in a saucepan; caak red sauce for a few 
minutes; add haney, stack, and lemon juice; cook till 
thick; paur souce on chicken bolls. 

• Pierce cucumber, tamoto, lemon or green chillies 
ot the begining and end of each skewer. 
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Fish and Vegetable Sizzling Platter 

Fish ingredients: 



Fish fillets 
Garlic paste 
Garlic (chopped) 
Onion (finely cut) 
Chilli garlic sauce 
Brown sugar 
Chinese salt 
Refined flour 
Sesame oil 
Salt 
Oil 

Vegetable ingredients: 

French fries, mixed vegetables 
(cut and boiled) . 
Black pepper (crushed) () 
Sail UUV 
Butter 



^700 grams 
1 tbsp 




to tasfe 





A for 
200 grams 

J /2tsp 
to taste 
3 tbsp 

Method 

• Cube fish fillets; marinate with garlic pasle, flour and 
so It; set aside for a few minutes. 

• Heat oil in a frying pan; fry fish golden; remove. 

• Heat sesame oil in a wok; add onion, garlic, chilli 
garlic sauce, Chinese salt, brown sugar and salt; cook 
for a few minutes. 

• Add fish; remove from flame. 

• Heat butter in separate frying pan; add vegetables, 
black pepper and salt; cook for a few minutes; remove. 

• Heat a sizzling platter; place fish on one side and 
vegetables and fries on the other; serve. 
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Achari (pickled) Macaroni (Q 




Ingredients: 

Chicken pieces (boneless) 
Macaroni (boiled) 
Onion (finely cut). 
Garlic paste <^ 
Ginger paste 
Yogurt (whipped) 
Green chillies (finely cut) 
Achari masala (packaged) 
Water 
Salt 





300 grams 
2 cups 
1 

1 tbsp 
1 tbsp 

1 V2CUpS 



4 




1 tbsp 





x I tbsp 
8 tbsp 



Method: 

Heat ail in a frying pan; fry anion, ginger and garlic. 
Add chicken, achori masala and water; cook till chicken is 
tender. 

Add yogurt, green chillies and salt; fry on high flame; add 
macaroni; dish autand serve. 
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Thai-Style Red Kebabs 

Ingredients: 

Chicken pieces (boneless) V2 kg 

Copsicum (cubed) 1 

Onion (cubed) 1^ 

Sovaury sriracha sauce 2 tbsp 

Sweet chilli sauce 2 tbsp 

Soya sauce ^ 2 tbsp 




4F 




Hoisin sauce 
Coconut milk 
Oil 



m 



far frying 




Method: 



• Morinate chicken with. sriracha sauce, saya sauce, haisin 
sauce, sweet chilli-sauce and coconut milk; set aside far V2 
hour. 

• Pierce ane anion cube, a piece of chicken, capsicum cube 
ond another, piece af chicken an a wooden skewer; repeat 
process. 

• Moke mare skewers in ihe some way. 

» Heof little oil in a frying pan; fry skewers from all sides; 
serve hot. 
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Soya Lentil 

Ingredients: 

Yellow lentils (socked) 
Soya (chopped) 
Red chilli powder 

Gorlic paste 1 tsp 

Turmeric powder Vz tsp 

Cumin seeds ' V2 tsp 

Onion (finely cut) V2 cup 

Dried, round redchillies 6 

Tomatoes (finely cut) 2 

Green chillies (finely cut) 2 

Solt 1 Hp 

Oil Va cup 
Green chillies, tomoto, lemon for garnishing 

Method:, j~ 

• Boil lentils in, a pot 

• Add red chillies, garlic, turmeric, cumin ond solt; cook till 
dry. 

• Heat oil in o wok; fry onion y red chillies, tomatoes ond 
green chillies. 

• Add lentils ond soya; keep on dum, 

• Dish out; garnish with green chillies, tomoto and lemon; 
serve. 
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Mince and Fries Casserole 

Ingredients: /\v^- 




2 cups, 



Beef 

Pototoes (cut lengthwise) 
Onions (finely cut) 
Refined flour 
Tomato puree V2 c^up 

Cheddar cheese (groted)> 1 cup 
Red chillies (crushed) 
Black pepper (crushed)^ 
Mustord powder 
Worcestershire souce 
Salt 

c 



.ft 
1 



1 tsp 
V2 tsp 
V2 tsp 

2 tbsp 
1 tsp % 
Va cup 




Method: 

• Heat oil in a pot; fry onions for 5 minutes. 

• Add mince, pepper, chillies, mustord, Worcestershire sauce, 
tomoto puree and salt;, cook til! dry. 

• Add flour. Remove from flome. 

• Brush oil on q pyrex dish; loyer with mince; sprinkle cheese 
on top. Loyer with pototoes. 

• Bake in o pre-heated oven ot 1 80° C for 20 minutes; 
remove . 
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Coconut Macaroons 

Ingredients: A&S 

Desiccofed coconut 3- cups 

Egg whites '3 s 

Sugor M Vfi cups 

Coconut essence V2 tsp 

Cornflour \ 2 tbsp 

Pink food colour y few drops 

for brushing 



V 7 



Method: ftmSr 

Beat egg whites in a bowl with on electric beater. 
Groduolly odd:Sugar and beot. 
Add essence ohd food colour. 

Mix coconut with cornflour; groduolly odd to egg whites 

while beoting with on electric beoter. 

When oil ingredients are blended well; beot with a spoon. 

Line o baking tray with aluminum foil; brush with oil. 

Drop spoonfuls of botter on the troy ot intervols. 

Boke in o pre heoted oven ot 1 20° C for 1 hour. 

Allow to cool; dish out; serve. 
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Balochi Dry Beef 

Ingredients: 

Beef 
Yogurt 

Turmeric powder, coriander powder 
Cumin powder 

Green cordomoms (powdered), 

innamons 
Block pepper (crushed) 
Cloves 

Garlic/ginger paste 
Onions (finely cut) 
Green chillies 
Fresh coriander, mint 
Spring onions 
Woter 
Salt 

Clarified butter 
Onion, tomoto' 



r 



o. 




1 kg 
Va cup 
1 tbsp eoch 

1 tbsp 
'/ttsp 

2 sticks 

1 tsp 
5 , 
4 tbsp 

2 V 
10 

V2 bunch eoch 
V2 cup 
2 cups 
to toste 
Vi cup 
(finely cut) 
for garnishing 



Method: y/v 

• Blend cumin,, cordamoms, cinnomons, cloves, ginger/gorlic 
ond salt in a blender. 

• Boil meat with water in a pot; add coriander, tumermiric, 
pepper, ond blended ingredients; cook till dry. 

• Blend mint spring onions, green chillies ond yogurt in o 
blender. 

• Heat clarified butter in a seperote pot; fry onions golden; 
keep oside. Add meat to the some pot. Fry for o few 
minutes. 

• Add fried onion and yogurt mixture; cook till dry; dish out, | 

• Garnish with onion ond tomato; serve. 
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2-tbsp. 



far garnishing 



Ingredients: 

Sweet potatoes 
Tamarind pulp 
Chaat masala A 
Dried raw manga 
Green chilli 
Fresh coriander 
Salt I 
Fresh coriander, spring onian, 
green chillies 

Meth6d:\XT 

• Bail, peel and cube sweet potatoes. 

• Blend chillies and coriander in a blender. 

• Mix sweet potatoes, tamarind pulp, blended masala, raw 
manga, chaat masala and salt in a bawl; dish aut. 

• Garnish with coriander, spring onian and green chillies; 
serve. - 
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XVT*\ 2 tbsp 



Ingredients: 

Raw rice (crushed) 
Chickpeas flour 
Onion (chapped) . 
Ginger (chapped) ^7 
Garlic (chopped) 
Green chillies (chopped) 
Fresh coriander (chapped) 
Salt 

Oil y 

Method- ^ 

Mix all ingredients in a bawl. 

Add luke-warm water ta make a thick batter. 

Heat oil in a wok; fry small fritters golden; dish out; serve. 



for frying , 
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Tawa Chicken Roll 

Ingredients: 

Chicken pieces 
Chicken liver and heart 
Tortillas (chapatiyan) 
Garlic/ginger paste 
Red chilli powder 
Red chillies (crushed) 
Turmeric powder 
Hot spices powder 
Cumin seeds 
Tamarind pulp 
Dried fenugreek leaves 
Onion (finely cut) 
Tomato (finely cut) 
Green chillies (finely cut) 
Water 
Salt 

Oil a „ . . 

Fresh coriander^ lemon slices 

Method. 

Heat oil on an iron griddle; fry garlic and ginger. Add 
chicken, liver and heart; fry. 
Add water; cook till tender. 

When oil seporates, add chilli powder, crushed chillies, 
turmeric, hot spices, cumin, tamarind pulp, fenugreek, 
onion, tomato, salt and green chillies. 
Place some chicken in the centre of a tortilla; roll over. 
Repeat process to make more rolls; dish out. 
Garnish with coriander and lemon; serve. 




4 

1 cup 
to taste 
4tbsp 

for garnishing 
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Oriental Beef Kebab A{&> 

Ingredients: 




'/'kg 
Vi cup 
] A cup 
Va cup 
1 tbsp 




Beef mince 
Lamb mince 

Onion (finely cu t)-<9)W>^ 
Mint (chapped) 
Parsley (chapped] 
Hat spices pawder 
Black pepper (crushed) 
Leman juice 

E 99 s 
Salt 

oil (Y, N 

Fresh coriander, fried onion 

Method: ^ vv> 

• Mix all ingredients except oil in a chopper; with a wet 
palm, shape mince into lang kebabs. 

♦ Heat ail in a frying pan; carefully fry kebabs from all sides 
an law flame; dish out. 

■ Gamish with fresh coriander and fried anian; serve. 




1 tsp 
2 

1 tsp 

2 tbsp 

for sprinkling 
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Chilli Chicken 

Ingredients: 

Chicken breasts [cut lengthwise) 
Tomato ketchup 
Chicken stack 

Capsicums [cut into. thin strips) 
Green chillies. (cut into thin strips) 1 0 
Cornflour (made into paste with 
water) 

Garlic (chapped) 
White vinegar 
Black pepper (crushed) 
Saya sauce 
Salt 

Sesame ail 
Oil 

Method: } 

• Marinate chicken with sesame oil and salt; leave overnight. 

• Heat oil in a wok; fry garlic; add chicken and fry till colour 
changes; add slock. 

■ Bring to boil; add pepper. 

• Gradually add cornflour while stirring; add remaining 
ingredients and cook far a few minutes; dish out. 




. 

1 jk>sp r 
1 tbsp 
Vitsp 
2lbsp 
Wi tsp 

1 tbsp 

2 tbsp 
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Rce Bran Oil 1^8 
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Asian Barbecue Chicken 

Ingredients: < : (\w^ > 

Chicken breasts 4 




Brawn sugar 
Ginger/garlic paste 
Red chillies [crushed); 
Hat spices pawder 
Cumin seeds (roasted) 
Leman juice 
Saya sauce 

Black pepper (crushed) 
Raw papaya paste 
Salt 
Oil 

Tomato, fresh carianden 



1 .tsp 

1 fbsp 

2 tsp 

1 tsp 

2 tsp 
4tbsp 
4 ibsp 

2 tsp; 

1 tbsp ^ 

i tspy 

3 tbsp 

far decarahan 



r 





Method: 

Pound and flatten chicken breasts with a mallet. 

Place chicken breasts and all remaining ingredients except 

ail in a plastic bag; shake thoroughly; set aside for Vi haur. 

Place chicken breasts an a baking Iroy; sprinkle oil aver 

them. 

Boke in a pre-heated aven at 200°C for Vi hour; remove. 
Smake chicken with hot caal (optional). 
Decorate a serving dish with tomato and corionder; place 
chicken an the siae; serve. 
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Cheese and Potato Bhujia 

Ingredients: 




Cottage cheese (cubed) 250 grams 

Onions (finely cut) 2 
Potatoes (boiled and cubed) Vz kg 
Tomatoes (chopped) % kg 

Dried, round red chillies 8 
Cumin seeds 1 tsp 

Turmeric powder V2 tsp 

Black peppercorns 1 tsp 

Ginger/garlic paste 
Curry leoves 
Green chillies 
Solt 

Clorified butter 




2 tsp 4 

4 




250 grams 



Method:^ 7 ^ 

♦ Heot clorified butter in o wok; fry cheese golden and 
remove; crumble and set aside. 

♦ Brown onions in some wok. 

• Add oil remaining ingredients except potatoes and cheese; 
cook for a few minutes. 

• Add potatoes and cheese; dish oul. 
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Macaroni Supreme 

Ingredients: 

Chicken mince 
Macaroni (boiled) 
Onions (finely cut) 
Tomatoes (finely cut) 
Capsicums (finely cut) 
Carrots [finely cut) * 
Tomato ketchup 
Ginger/ garlic (chopped) 
Black pepper (crushed) 
Hot spices powder 
Worcestershire sauce 
Green chillies (chopped) 
Milk (fresh) 
Salt 
Butter 

Lettuce leaves,, tomato 

Method;' 

Cook mince with ginger/garlic and salt till tender and dry; 

remove fram flame. 

Heat oil in a wak; fry onions golden. 

Add mince; fry on high flame. 

Add all remaining ingredients except macaroni and cook 
for a few minutes; add macaroni; keep on dum. 
Garnish with lettuce and tomato; serve. 



Ttap 
50 grams 
3tbsp 

for garnishing 
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Jhat pat Fruit Pudding (J) 

Ingredients: ^^^J^ 

Milk (fresh) ^1 litre^ 



Eggs (beaten) 
Vanilla custard pawder 
Red jelly crystals 
Green jelly crystals 
Mixed fruits (canned) 
Fresh cream 
Sugar 

Vanilla essence 




4 

2 tbsp 
300 grams 
300 grams 

1 cup + for garnishing' 
300 grams,, 



Method; 

• Prepare bath jellies separately a nd refrigerate. 

• When set cut jellies inta pieces. 

• Mix custard pawder with water ta make a paste. 

• Bail milk in a pot. 

• Dissolve sugar in it; gradually add eggs while stirring 
continuously. 

• Add custard while stirring continuously; when thick, add 
cream, essence and fruits; dish out. 

• Garnish with jelly and fruits; serve. 
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Spinach and Corn Quesadillas 



Tortilla Ingredients: 

Refined flaur (sieved) 
Whale-wheot flour (sieved) 
Boking powder 
Hot woter 
Solt 
Oil 



1 Vz cups 
1 Vi cups 

V&fcp. 
1 cup 

„^ 

'/? bunch 
V2 cup 
1 cup 
1 tsp 
1 tsp 
Va cup 
V2 cup 
1 tsp 

1 tsp-; 

Ktbsp 





C 




w 



Filling ingredients 

Spinach (woshed ond cut) 
Corns 

Mushrooms (finely cut) 
Gorlic (chopped) 
Block pepper (crushed) 
Cottoge cheese (groted) 
Mozzarello cheese (groted) 
Salt 
Butter 
Olive oil 

Method: c 

Kneod tortillo ingredients, into dough with hot water ond set 
aside far 20, minutes. 

Rail aut into thin discs ond roost on on iron griddle from 
both sides. 

Heat butter and alive ail in a pot; soute mushrooms; remove. 
Add spinach and fry an high flame for 1 minute. 
Add corns, pepper, garlic, mushrooms ond solt; cook for o 
few minutes; remove from flome. 
Spread spinoch on one tortilb (disc); loyer with both 
cheeses; caver with another tortillo and press edges. 
Roost quesadilla fram bath sides on on iron griddle; remove. 
Repeot process ta make mare quesadillos. 
Cut into pieces; serve, 
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Fish Biryani 

Ingredients: 

Fish fillet 
Rice (boiled) 
Turmeric powder 
Lemon juice 
Refined flour 
Boy leof 
Cinnomon 
Cordamoms 
Stor onise 
Garlic paste 
Onian (raw paste) 




J cups 

ltsp 
tbsp \$> 
/■ 3 tbsp 

' L 

^^^1 -inch piece 



3 
4 

2 tsp f 
1 Vi tbsp, * 



Cumin pawder, red chilli pawder 1 tsp each 



6 

. y. t \ . 

•V2 tSp 

j cup 
ta taste 




Tamatoes (finely cut) 
Sugor 
Water 
Salt 

Oil 2 tbsp + far frying 

lemon slices, fresh coriander for gornishing 
Roito os accomponiment 

Method 

• Marinate fish with lemon juice, flour ond salt; refrigerote for 
1 hour. 

• Heat ail in a wok; fry fish galden; remove. 

• Heat 2 tablespoons ail in a pat; fry bay leaf, cinnamon, 
cardamoms ond star anise For a few minutes; add garlic, 
turmeric, onion, cumin ond red chillies; cook for 5 minutes. 

• Add tomatoes and cook till oil separates; odd rice, sugar, 
water and salt. 

• Place fish an tap; keep an dum. 

• Dish aut; garnish with coriander and leman; serve with raita. 
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Honey Chicken 

Ingredients: 

Chicken breasts (boneless) 
Honey 
Soyo souce 
Tomoto ketchup 
Red chillies (crushed) 
Gorlic (chopped) 
Oil 

Pasto (boiled) 
Spring onion (cur thickly) 



3 ' w 

l A cup 
V* cup 
¥1 cup 

r 1 tbsp 

1 tbsp 

2 tbsp 

for decorotion 
for garnishing 



1 .f<c^ 



Method: 

• Mix oil ingredients except oil in a bowl; refrigerote 
overnight. 

• Heot oil in q frying pon; fry chicken till tender with 
the lid on. Remove. 

• Decorate one side of o dish with posto and spring onion; 
place chicken on the other side. 

• Pour remoining masolo on chicken; serve. 
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Fish Patio 

Ingredients: 

Fish pieces 
Onion (finely cut) 
Tomatoes (finely cut( 
White vinegar 
Sugar 

Fresh coriander (chopped) r 
Turmeric powder,^ 
Red chillies powder 
Green chillies (halved) 
Salt 
Oil 

Masala Ingredients: 

Dried round, red chillies 
Cumin seeds 
Ginger 

Garlic (finely cut) 

Method:' '\y\$ 

• Marinate fish with sail, red chillies and turmeric powder 
and set aside far a little while. Blend all masala ingredients 
in a blender, 

• Heat oil in a pot, fry anions golden. Add blended 
ingredients, green chillies and tomotaes; fry. 

• When tomatoes are tender add fish, vinegar, green chillies, 
sugar and coriander. 

• Fry for a few minutes; dish aut and serve. 



3tbsp 
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Chocolate and Almond Cake Q) 



} ^ COps 

Atbsp; 
% cup 

y/A cup 



Topping Ingredients: 

Almonds (peeled and cut thickly) 
Butter (melted) 
Brawn sugar 

Haney /f^ 1- 

Sponge Ingredients. 

Refined fiaur (sifted) 1 cups 

Cornflour 1 1 

Cocoa powder 3^ '/ 2 cup 

Boking sodo 1 tsp 

Butter (unsalted) Vz cyp 

Sugar 1 i/ 2 cups 





cup 



w 



E ggs 

Buttermilk 
Vanilla essence 
Salt 



Method: s§ 

Line a springfortn pan with butter paper. 
Layer pan 1 with butter, brawn sugar and haney. 
Sprinkle almonds on top. 

Beat all spange ingredients except buttermilk in a bowl with 
an electric beater; add buttermilk and mix thoroughly. 
Pour batter into springfaam pan; bake in a pre-heated 
aven at 1 80° C far 1 hour; remove. 
Open springfaam and invert cake with pan onto a dish; 
leave pan on tap for a while sa that the caramel is 
absorbed into the cake. 
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Macaroni Salad 

• Ingredients: — ^ 

Macaroni bailed 4 cups 

Fresh cream V2 Cup 

Mayonnaise V* cup 

Yogurt <^ \ V * CU P 

Mixed vegetables (boi led] 2 cups 

Cabbage 1 cup 

Black pepper (crushed) 1 tsp ^ O, 

Salt to taste\£ U, 

Olive ail Vfcup J** 

Iceberg lettuce iorCdecoratian 

Eggs (boiled) for garnishing 



MM 





Mix all ingredients in a bowl. 

Decorate a dish with iceberg lettuce; place salad on top; 
garnish with eggs; serve. 



Ju v y 2 {Ax 
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Dynamite Prawns 

Ingredients: <^Si^ 



Prawns (jumbo) V2 kg/ 

Egg whites y A \ 2 

Refined flour I tbsp 

Carnflaur 
Sesame ail 

Black pepper (crushed) 
Salt 
Oil 



tbsp 
tsp 
tsp 
ta taste 
far frying 



r 



A 



Method: 

• Beat egg whites. 

• Add flour, cornflour, pepper, sesome oil ond salt. Mix. 

• Coat prowns ane by ane with botter. 

• Heot oil in a wak; fry prawns galden one at a time; remove 
on absorbent paper. 
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Tawa Fish and Prawns 



Ingredients: 

Fish (squore pieces) 
Prawns (jumbo) 
Cornflour 

Carrots (cut into rounds) 
Copsicums (cubed) 



<\1 cup 



1.,cup 



Cou I i flower (cubed) ^ v 1 cup 

Spring onions (finely cut) 
Garlic paste 
Lemon juice 
Brown sugar 
Red chilli poste 
Red food colour 
Cumin powder 
Solt 



Oil 



Y2 cup 
Va cup 
2tsp 

1 tsp 

2 tbsp 
I Va tsp 

[1 1 ^ 

to taste 

m : /4Cop 
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Fresh coriander (chopped)'^ ^for garnishing 

Method: J 

• Coot fish and prowns with cornflour. 

• Heat oil in a frying pan; fry fish and prawns till colour 
chonges. 

• Mix food colour, lemon juice, brown sugar, red chilli poste, 
cumin and solt in a bowl. 

• Heat oil on on iron griddle; fry garlic ond spring onions. 

• Add couliflower, copsicums, carrots, and mixed masalo; 
cook. Add fish and prowns. Remove from flame. 

• Gornish with coriander ond serve. 
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Mrs Faheem 



Tangy Coconut Potatoes 





Ingredients: 

Potatoes (small) 
Desiccated coconut 
Tamarind pulp 
Curry leaves 
Cumin seeds 
Red chilli powder 
Salt 
Oil 




Method: 




• Boil and peel potatoes. 

• ■ Heat oil in a pot, fry curry leaves and cumin; add tamarind 

pulp, red chillies and salt; cook for a few minutes. 

• Add potatoes; cook for a while. 

• Add coconut; dish out. : 
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Pan Seared Taliatta Steak 

Chicken Ingredients: 

Beef undercut 1 kg piece 

Red chillies (crushed} V2 tsp 

Oregona 1 tsp £ 

White vinegor 2 tsp 

French beans 6 

Solt y^h tsp 

Olive oil xv^\^2 jbsp + for brushing 

Pototo Ingredients: 

Potatoes (boiled and cut thickly) 4 

Block pepper (crushed) 1 tsp 

Garlic (unpeeled) 4 cloves 

Solt I ' to taste 

Olive oil 2 tbsp 

... /V'V 



a- 




Method: 

Mix olive oil, red chillies, oregano, vinegar ond salt in a 
bowl. r ' 

Heot o grill pon and brush oil on it; brush oil mix on the 
undercut; gri I Lbotk sides for 5 minutes eoch on a grill pon; 
remove meat. 

After 2 minutes cut undercut into 1 -inch ihick pieces; dish 
out. 

Grill left over oil mix and french beans on grill pon for one 
minute; pour over undercut. 

Ploce potatoes on on oven dish; sprinkle olive oil, block 
pepper and gorlic on top. 

Boke in a preheoted oven al 1 80° C for 10 minutes; dish 
out. 

Ploce potatoes with undercut; serve. 
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Ingredients: 

Whole-wheot flour ^3' cups 

Costor sugar ^ cup 

Cinnamon powder 2 tsp 

Boking powder 1 tsp 

Boiled wateV 1 cup 

Olive oil \> 1 tbsp 

Oil for frying 

Chocolote sauce for topping 




) 




Method: 



Mix, sugar and cinnamon. 

Mix flour/ baking powder, olive oil and water; set oside 
for lO minutes. 

Fill into a piping bog; ploce o stor-shoped nozzle ot its tip. 
Heat oil in a frying pon; pipe long churros into the pan; fry 
golden; remove onto absorbent paper. 
Coat churros with sugar mix; dish out. 
Pour chocolate sauce over churros; serve. 
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Course Perfect Body Figure 9500/- 
ftefacing Skin Whitening 7500/ 
Height 6500/- Ex Slimming 6500/- 

500/c-^A 
Hepatitis 9500/ 
M & Women Formula 9500/- Result 100% 
No Side Effects Food Supplements 



Weight Gaining 6500/- Sugar 6500/ 
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Health & Beauty Clinic 



'dp Line 0333-2151933 E-mail: askariherballab@gmail.com Facebook/DrASKARI Skype/dr.askari 
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Golden Pearl Cosmetics-Pakistan | www.goldenpearl.com.pk | E-mail: info@goldenpeari.com.pk 





